ABSTRACT
INTRODUCTION

23
About 50% of total energy in the food industry is consumed by refrigeration-related 24 facilities. The generation of this energy contributes to CO 2 production, global warming, and 
30
Hyperbaric storage of food at room temperature could be one of these opportunities 31 because it only involves energy costs during compression, and no additional energy is required 32 to maintain the product under pressure for long times. Consequently, hyperbaric storage has 33 attracted the attention of many researchers during the last few years, and some studies have 
48
storage for 15 days, at pressures of 25 MPa and higher, was able to reduce the initial microbial 49 load of the juice by more than 2 log units to levels below the limit of detection. Moreover,
50
pressure was effective to attenuate viscosity and color losses. However, the effect of hyperbaric 51 storage on the volatile profile of the strawberry juice was not evaluated.
52
It is widely assumed that high pressure does not substantially alter the fresh odor of 
63
The aim of this work was to study the effect of hyperbaric storage at room temperature 64 on the volatile fraction of strawberry juice. To do so, the volatile profiles of strawberry juices 
78
The supernatant was subsequently collected, filtered through a 0.1 mm pore diameter sieve,
79
and stored at -80 °C until utilization. Before each storage experiment, a frozen batch of 80 strawberry juice was thawed overnight at 5 °C and transferred to 50 mL polypropylene tubes.
81
The tubes were completely filled with strawberry juice and closed with screw caps sealed by a Control juice at day 0 (C samples) was then characterized by measuring some of its 84 physicochemical properties (see Table 1 ). Soluble solids concentration (°Brix) was 85 approximated by using a digital refractometer (Leica AR200, Leica Microsystems Inc., New
86
York, USA) with automatic temperature compensation, pH was measured with a pH-meter (pH-
87
Burette 24 1S equipped with a pH 50 21 electrode and a C.A.T. 55 31 temperature sensor,
88
Crison Instruments, Barcelona, Spain), and color was determined, as L* (lightness), a*
89
(redness), and b* (yellowness), with a CM-3500d spectrophotometer (Konica Minolta, Japan). 
132
The GC-MS chromatograms obtained were evaluated and integrated using the 
146
After this exploratory analysis, data were subjected to Partial Least Squares
147
Discriminant Analysis (PLS-DA) to look for potential differences in the volatile profiles of the 148 juices in order to classify the samples according to storage conditions. In this analysis, 
198
At this point, T20_Patm samples were excluded from further testing and only C,
199
T5_Patm, T20_50MPa and T20_200MPa samples were included in the following analyses to
200
focus differentiation in non-spoiled samples. 
255
with a given class of juice. Thus, volatiles with a high absolute value of the VID coefficient for a
256
class of juice present a particularly high or low abundance in that specific class as compared to 257 all the other classes, and therefore they could act as class discriminants.
258 Table 3 reveals that, in control juices, furan-2-methyl acetate, trans-2-hexenal and 2,4- 
269
The VID coefficients in 
287
The peak corresponding to hexanal + ethyl butanoate also decreased substantially, but 
314
T5_Patm samples, no increases in 1-hexanol content were detected in T20_50MPa and
315
T20_200MPa juices (Figure 4a ). 
316
323
However, the most remarkable fact was that none of the degradations observed in key
324
flavor compounds in T5_Patm samples occurred when the storage took place under pressure.
325
Thus, Figure 4a shows that decreases in trans-2-hexenyl acetate, methyl hexanoate and 
334
The evolution of methyl butanoate, 3-methyl butyl acetate, 2-heptanone, hexyl acetate,
335
and mesifurane was also studied during the hyperbaric storage (data not shown), although
